GOLD COAST
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SIGNATURE DISHES
A B 1E b

¥ Marinated chicken with premium soya sauce topped with tea leave Whole [RE  HK$338

7 2 BOM # Half ¥&  HK$188
R Korean-style stewed beef rib with kimchi in spicy sauce HK$288

R =)

¢ Braised crab meat and rice vermicelli with XO sauce in casserole HK$ 188

XOBLEIREAM#HR

<3 Braised fresh pork rib with sweet plum sauce HK$168
miBEREEES

¢ Barbecued pork with osmanthus and honey HK$158
# 75 B 5t X8

3 Sweet and sour Kurobuta pork with fresh pineapple HK$158
FEEHMEBEBKA

& Chef recommendation Bl 7T ® Vegetarian dish FEX # Spicy¥ IR

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.

HETER  NETNHTOEVEBERE - FRARFERLE -



APPETISER
SFeNE

A choice of combination (Barbecued pork, marinated black fungus in — 7 HK$268

wasabi, beef shank, smoked pork trotter or g4 HK$188
cucumber with aged vinegar)

A I 5 B B B8 (X - SAZEET - 4R - B - Rie/)\=/N)

@® Deep-fried bean curd sheet roll with mushroom and vegetables HK$108

@® Deep-fried bean curd with spicy salt HK$88
NI G &
Marinated beef shank with five spice HK$98
&N KE R

@® Marinated cucumber with aged vinegar and garlic HK$78

e REFARNEN

SOUP

\E i
iz =
Bird’s nest soup with crab roe and golden flake per person EflI HK$328
EHREERES
S Braised conpoy, fish maw and shredded chicken broth per pot BIE HK$328
EHTEB#H#AEBESE per person B HK$85
Double-boiled soup per pot BIE HK$198
S per person Bl HK$55
& Grouper bone, bean curd and seasonal vegetable soup per pot B & HK$198
(Choice of mustard green, Chinese cabbage or tomato)
0B R XY RS (EEKRIE  BRasEn)
Sweet corn soup with crab meat and fish maw per pot BIE HK$208
BEREXBFERNRAMNE per person B HK$55
@& Chef recommendation & EMFE 7T ® Vegetarian dish RE X /# Spicy ¥R

Please inform your server of any food related aIIergies as your well-being and comfort are our greatest concern.

HETER  NETNHTOEVEBERE - FRARFERLE -



SEAFOOD
=g

& Sautéed Hokkaido scallop with Chinese kale in XO chili sauce HK$298
XOEFHEWIEBSBEMNIER

Sautéed sea cucumber intestine with celery and bell pepper in black truffle sauce HK$288
EME—_BMAFNETE

Fried grouper fillet with seasonal vegetable HK$288
H R B AR 3K = 8 DT BK

Deep-fried grouper fillet with sweet corn sauce HK$288
5 OK 5 5l & DI 3R

& Braised fresh grouper head and flank with bean curd in casserole HK$278
#1 0% 9 @ oL &F I 5A A 2

& Steamed fresh grouper head, flank with mandarin peel and black garlic HK$278
PR 52 & 7 2% DI B Bl

¢ Wok-fried king prawn with premium soya sauce and fish sauce HK$268
£ 58 UR AR KR IR

<& Scrambled eggs with shrimp and fresh tomato HK$198
fF A0 KB & MR K

{3 Deep-fried prawn with peach in lemon sauce HK$198
7o E kAR 9 K

Chef recommendation BIBTHETT ’ Vegetarian dish RE / Spicy>F R
g picy

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.

HETER  NETNHTOEVEBERE - FRARFERLE -



BEEF & PORK
G+ K3

Roasted whole suckling (please order one day in advance) HK$1388
HEBIEZRFE —KRAIEE)

Pan-fried beef fillet with sweet sauce HK$198
o I R4 1 A
3 Fried beef short ribs with assorted mushrooms and black pepper HK$188

EHMBEEL ST E

Braised pork trotter with yellow beans and pickles HK$178
EXWMAX=INEF

# Wok-fried beef shoulder blade with chili pepper and garlic HK$178
B A R R AR A4 B

<& Deep-fried pork rib with balsamic vinegar HK$168
REXaafE—F=H#3

& Steamed sliced pork belly with whitebait and shrimp paste HK$158
ANBRBEERBEMRAR
tewed pork belly with preserved vegetable
S d pork belly with p d vegetabl HK$148

EXEMBEBROAN

& Casserole of spicy eggplant with salty fish, minced pork and enoki mushroom HK$ 148
BESEARMTE

& Chef recommendation &FEifl 77 ® Vegetarian dish ZEX 7/ Spicy¥ IR

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.

HENER B MEURMEBENE - FERFEMLE -



POULTRY
xB

& Simmered fresh Tai’an chicken with vegetable flavoured

with Yunnan ham and conpoy Whole [RE  HK$498

(please order one day in advance)

PEEMERBRZH(FE—KAIER)

8 Marinated fresh chicken with shallot and zedoary Whole [RE  HK$488
(please order one day in advance)

.._

WEBAREBREHEEHF — KAER)

Smoked duck with tea leaves Whole [RE HK$298
CRCR P Half ¥&  HK$168
8 Simmered chicken with premium soya sauce Whole [RE  HK$338
PR I IR B%OMm # Half ¥&  HK$I188
Deep-fried chicken Whole [RE  HK$338
B K7 Kk F % Half ¥& HK$188
& Wok-fried chicken and fish maw with black bean and shallot in casserole HK$248

EREZETIRITB#H T

& Steamed bean curd and egg white with seafood and vegetable HK$158

Pan-fried egg pancake with minced pork, pickles and bitter squash HK$138
RIS B Y B R E

Steamed egg with preserved egg, salted egg and conpoy HK$128
ZEEMN-_BEKE

& Chef recommendation &3 Aifl 77 ® Vegetarian dish ZEX J Spicy¥ IR

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.

HENER B MEURMEBENE - FERFEMLE -



VEGETABLE

-|--I— =

IR 3

Braised bean curd with sea cucumber in ground bean paste HK$178
HEEESTE S
Braised bean curd, morel, and bamboo pith with shrimp roe HK$158
WA EFHETESR
Steamed eggplant with preserved vegetable and dried shrimp HK$138
W& BB =

@® Braised assorted vegetables and fungus with preserved red bean paste in casserole HK$138
MIEEER

@ Simmered mixed vegetables and rice vermicelli in casserole HK$138
ZFEHBER&MEX®
Braised Chinese lettuce with baby shrimp in casserole HK$138

2T R M B A

Simmered mustard green and Yunnan ham in broth HK$138
=z R OK BE R K BRI 3

- Sautéed seasonal vegetable HK$98
% k I

& Chef recommendation &3 Eifl 77 ® Vegetarian dish ZEX J Spicy¥ IR

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.

HENER B MEURMEBENE - FERFEMLE -



DESSERT
&

& Double-boiled bird’s nest with rock sugar per person B  HK$298
(choices of ginger juice/ coconut cream/ almond cream)

K TE B B (ET/ Wt/ BT)

Sweetened almond cream with egg white per pot Bl&E  HK$I38
#wEEREBLCE per person B  HK$32
Fresh fruit platter per plate &fk HK$88

i R

Chilled coconut pudding with red bean and jelly HK$49
M N 48 5t AL = %%

& Chilled mango pudding HK$53
BTHhE
Steamed longevity bun per piece & HK$20

EhSEE

@ Chef recommendation BTEMETT ® Vegetarian dish RE X # Spicy¥H

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.

HETER  NETNTHTORYEBERE - BERFELE -



SEAFOOD HANDLING CHARGE
BREHNLE

Poached: shrimp, razor clam, clam, sea snail per tael B W HK$7
BX%9: Bk, B2, 164, 1618

Steamed: fish, crab, mantis shrimp, lobster, pipa shrimp, per tael & W HK$8
Alaskan king crab, fresh abalone
B R, B BRI, Rl EER, TIATINE, iR

Ways of preparation: Baked with bouillon, baked with cheese, coated in salty egg yolk, fried with
ginger and spring onion, deep-fried, steamed with shredded pork and Chinese mushroom, baked with
rock salt in a hot pot, steamed with egg white and “Fa Du” wine, simmered in spicy chilli sauce, baked
with rock salt, wok-fried with crush garlic and chilli, fried with spicy salt, pan-fried with tomato sauce

SRR BB 2R w8 B8E, 52 TAR, BEUEE, EEERE,

WEEOH, MERYR, BEYE, ME, HTRE per tael B i 55 M HK$2
Two courses B pertael B W 55 1 HK$II
Three courses =& per tael & M 55 M HKS$I I
Fan scallop, small geoduck, short-necked clam, per piecce @ & HK$I4

razor clam, scallop in shell

BE, WY, SCH, BFE BRw T

Ways of preparation: Pan-fried with soya sauce, fried with spicy salt, coated in salty egg yolk,
steamed with mandarin peel, steamed with black bean sauce, steamed with garlic

RETA BUMERUE, M, =8, BREE BUTE mafMEx

Shrimp per tael & W B HK$2

Woays of preparation: pan-fried with soya sauce,
deep-fried with spicy salt, coated with salty egg yolk,
steamed with garlic, steamed with black bean and garlic

e i
RAA7A BUHERUE, N, |8, mARER MR

Giant grouper’s joint perteal @ M HK$I12

FEERAR

Sea urchin per box & HK$50

BHE

Cuttlefish per teal & W HK$9
& Chef recommendation &3 Eifl 77 ® Vegetarian dish ZEX / Spicy¥ IR

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.

HENER B MEURMEBENE - FERFEMLE -



SEAFOOD HANDLING CHARGE
BREHNLE

Loose packed oyster per teal B W HKS$6
B

American oyster per bigcup 8 K # HK$98
EE IR per small cup & 4 1 HK$78

OTHERS
H o

Tomato, bean curd, broccoli, celery, around 8 tael
seasonal vegetable and more 28, HI HK$48

=0, S8, R E, i, R RRESE

E-fu noodle, thin noodle, crispy noodle, pan-fried rice vermicelli, around 8 tael
Vermicelli, Chui Chow rice in soup, congee with self-bring seafood, £ 8m, B HK$60
Udon

BFPEE , £50, fefl , RURKD
t#s, FTURMR , WE BESE

Ingredient for boiled self-bring seafood soup per teal & W HK$I10
HIRER B Sk

FRELEEENEREH  WABFTIMUFFTEE -
Minimum charge of half catty for weighted self-bring seafood.

ﬂ Chef recommendation BT EMHEST ’ Vegetarian dish ZB% y Spicyzzﬁ

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.

RHETNER  NE MEURMEBENE - FERFEMLE -



OTHER CHARGES
Bt E

Corkage charge for magnum, liquor and spirit per bottle & i  HK$200
KB KBRS

Corkage charge for wine or champagne per bottle i HK$100
4 BB EERME

XO chili sauce per small plate & % HK$30
X0 &

Chili per small plate & #%  HK$30
EAM

Japanese wasabi per small plate & #&  HK$I10
HARTTR

Black olive per small plate & 1%  HK$I0

oM B8 3

Steamed rice / congee per bowl & 10 HK$17
SEVASED
Tea per person & fiI  HK$17
—'-1-—//0-\_'1\-

& Chef recommendation BTEMETT ® Vegetarian dish RE X / Spicy¥H

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.

HETER  NETNHTOEVEBERE - FRARFERLE -



